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Table 1 Primer sequence details

AR EE G I 537 Bowr 5l A5 305"
GAPDH ATGGGTGTGAACCACGAGA CAGGGATGATGTTCTGGGCA
TNF-o ACCCTCACACTCACAAACCA GGCAGAGAGGAGGTTGACTT

IL-1B TCAGGCAGGCAGTATCACTC AGCTCATATGGGTCCGACAG

IL-6 TACCACTCCCAACAGACCTG GGTACTCCAGAAGACCAGAGG

iNOS CAGGAGGAGAGAGATCCGATTTA AGAAACGAAGGTACGATTACG
COX-2 CGAGTCGTTCTGCCAATA ATCGTAGTTTGGCTGGTC

1.4 HBEEITHH
B 25 R R S B A5 v 22 7 1O 2 X,

FE S HTR T SPSS21.0 4341, &l AR origin9.0
il Photoshop CC2015.5 #E474: 4,
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i, H3EHE FDA F 2019 4t #E T 2L n-3PUFA
FE AR AL T2, BB EPA B DHA 7£ 24 /i 4
WA ERM R W, NEARRESE G EHA
I DHA, AKFrE A9 DHA Fl EPA 18 % & 53 A
TG VE IS AR, WA Y EPA R DHA 1)
VRS AE T IR IR A Y, P AR R 2 DAYV TR
YR BT 25 BB IR /R EPA AT DHA
A% 4 AR L , Ik EPA Al DHA 76/
e B A e g 2R AL B 8

WEAR , AR BERE 2 BEAR T, 246 A BEIR 1Y
Je2, B TREAN, ZAEYEN EERy, HAE
TR PRI RE , AR B AR T R 8RR A RO 52.97
¢/100 g, i & T &M i (0.94 ¢/100 g) &4 fa fa
il (10.00 /100 g) . K B £ B (12.02 /100 g) 1 11
WERR B 20, MR RO — R UL T K R )
RS Nl TR e IR A B U 3
L IL N S = WEE L N OE 2N A= -
DA3E b B B H B Lk B o A A S R
BE e A A A, B AR BRI P R R A
8.21 mg/kg, 5 uT B i (1) £ it (8.31 me/kg) ML, =5
T RVGFEEE (7.12 mg/kg) 2, LA, 7 B i AR 30 o i
TH—EENAETH 4EER A R XY
JoT A AE AL 23 X LT R 7 A — o S
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Table 2 Composition analysis of Antarctic krill oil

2 #F 5% 2 # &
Cra% 6.12 +0.81 > SFA/% 28.66
Ci6d/% 21.01 +1.34 > MUFA/% 19.15
Croi/% 6.74 + 0.25 > PUFA/% 41.51
Cirl% 1.10 £ 0.05 EPA+DHA/% 36.49
Cisd/% 1.53 £0.08 % B /g~ (100g)™ 52.97 +2.50
Cisl% 11.31 £0.65 IF 4 % /mg-kg! 8.21+0.81
Cis/% 2.05 +0.09 % % B /mg- (100g)"! 425+0.50
Cis./% 2.97 +0.06 % % # A/mg- (100g)"! 2.17 £0.02

Coos(EPA)/% 22.78 £0.55 Ao B A% /mg- g 7.19 +0.55
Cong(DHA /% 13.71 £0.26
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TGS R W 20 5 FR A8 T B CE A
B8 WA T AT SR A B S AR (1)
IEH ) RAW264.7 2 FUE S BDE | 240 M 2z [|) %
% fh B A G BE A K LPS IS RAW264.7 41

et B oA, BLOR T AR 52, AR M R IR A TR
PR, 20 M J% R EL s B Ak o 00 ] S B A K
T R WA 3 L v 200 i ) 0 SR T A s
20 M p AR AL AR R W S, 3 U ] g A R A
A LA RS LPS SR LY RAE AL, HA T
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Fig.1 The morphologic changes of cells
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Fig.5 The changes of cell phagocytosis ability, MPO activity and NO production
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Fig.3 The secretion and gene expression changes of inflammatory factor
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Inhibitory Effect of Antarctic Krill Oil on LPS Induced Inflammatory Response
in RAW246.7 Cells

Zhu Kai', Dai Zhiyuan'**
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Abstract In order to study the anti—inflammatory effect of Antarctic krill oil, the LPS—induced RAW264.7 cells were
taken as the inflammatory model, the anti-inflammatory ability of Antarctic krill oil was evaluated by cell morphology,
(TNF-a, IL-18 and IL-6), and its

anti-inflammatory mechanism was preliminarily studied by the genes expression of pro—inflammatory cytokines and key in-

cell phagocytosis, myeloperoxidase (MPO) activity and pro—inflammatory cytokines
flammatory enzymes (iNOS and COX-2). The results showed that Antarctic krill oil could significantly alleviate the cell
differentiation induced by LPS, inhibit the increase of cell phagocytosis, MPO activity and the secretion of inflammatory
factors (especially TNF-a). The qRT-PCR detection indicated that Antarctic krill oil could significantly quell the activa-
tion of key inflammatory enzymes and inflammatory factor genes induced by LPS. This study shows that Antarctic krill oil
has anti-inflammatory activity, which is related to its regulation of iNOS and COX-2.

Keywords Antarctic krill oil; RAW264.7 cell; lipopolysaccharide; inflammation



